Sfa 15t January 2026

“: Chef Patron: Kyme Howells

New Years Day
£36 Adult | £18 Children

Starters

Crispy somerset brie, chilli jam, endive, pine nuts, chorizo crisp

Roasted carrot, orange & ginger soup, chives, carrot crisp, welbeck focaccia

Welbeck focaccia & kalamata olives, roasted garlic, olive oil & balsamic vinegar

Sauteed wild mushrooms, welbeck sourdough, white wine cream, parmesan, tarragon, black garlic, cep
Duck liver parfait, blood orange, poached d’agen prunes chutney, roast hazelnut granola, sourdough crackers

Prawn cocktail, bloody mary marie rose espuma, baby gem, gin compressed cucumber, buttered white bloomer

Mains

Norfolk rolled turkey breast | English rump of beef | Slow roasted pork belly | Trio of meats +£5

All roasts served with: Yorkshire pudding, sausage meat stuffing, garlic & thyme roasted potatoes,

carrot & swede mash, roasted carrot, buttered al dente seasonal vegetables, bone marrow gravy

Vegetable & nut pave, Yorkshire pudding, herb roast potatoes, carrot & swede mash, roasted carrot, al dente vegetables, gravy
Pan seared seabass, sundried tomato, butterbean, potato gnocchi, samphire, sea herbs

Fresh egg spaghetti, wild mushroom, white wine cream, winter truffle, tarragon, aged parmesan

Honey glazed ham, triple cooked beef dripping chips, fried hens’ eggs, piccalilli, dressed rocket & endive salad

Battered haddock, triple cooked beef dripping chips, minted mushy peas, tartare sauce, curry sauce, lemon

Stilton & Pancetta Burger, rump, chuck & brisket, red onion jam, crispy pancetta, cropwell bishop stilton, skin on fries, onion ring

Lincolnshire sausages, whipped pomme puree, cavolo nero, roasted carrot, onion ring, bone marrow gravy

Vegetarian Sausages, whipped pomme puree, cavolo nero, roasted carrot, onion ring, gravy

Sides
Baked cauliflower cheese | Pigsinblankets | Braised red cabbage | Honey glazed roots | Shredded brussels & pancetta +£7

Herb roasted potatoes | Garlic & chive ciabatta | Beer battered onion rings | Skin on fries | Whipped pomme puree +£6

Dessert

Dark chocolate & espresso cremeaux, honeycomb, cherry gel, purbeck dorset double chocolate ice cream
Sticky toffee pudding, dulce de leche, purbeck dorset clotted cream ice cream

White chocolate & raspberry blondie, dehydrated raspberry, purbeck dorset white chocolate ice cream
Affogato al café, vanilla gelato, double espresso, lotus biscoff

English cheeses, artisan biscuits, pickled celery, house chutney, salted butter

Purbeck ice cream & sorbet selection, speak to server for the daily options
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